LABOR 


Utilization of Plant 
Labor 


By G. E. STEPHENS 


Personnel Manager, H. J. Heinz Co., 
Holland, Michigan 


In discussing this subject which of 
course has to do with the profitable use 
of labor in processing plants it is neces- 
sary to recognize some of the limiting 
factors involved. Realizing that most 
processing plants operate on a seasonal 
basis and assuming that most plants are 
in this category it seems advisable that 
we talk about some of the problems which 
confront us during these seasonal 
periods. 


It is not our intent to project specific 
rules for you to follow nor to attempt to 
tell you how to operate your businesses. 
Rather we should like to acquaint you 
with some of the methods we use which 
have been helpful to us. 


In order that you may have some idea 
of the similarity of your problems with 
those of the H. J. Heinz Company at Hol- 
land, we make the following informal in- 
troduction. We are engaged in the proc- 
essing of cucumbers and other pickle 
products as well as in the manufacture 
and bottling of a variety of vinegars. Our 
normal complement of employees num- 
bers approximately five hundred, two- 
thirds of which are male. During our 
seasonal operations which run for a 
period of approximately eight weeks 
from late July through the middle of 
September we build our work force from 
the aforementioned five hundred to a 
peak of approximately eleven hundred 
employees about equally divided .as to 
sex. 

Whether you hire a greater or lesser 
number of people for your operations is 
not necessarily pertinent but the fact 
that you undoubtedly do increase your 
normal work force to a considerable de- 
gree and for relatively short periods of 
time seems to put us in the same boat. 


SELECTING SUPERVISORS 


The first problem which confronts us 
and which must be worked out even be- 
fore the season begins is the matter of 
supervision. Most of you no doubt have 
at least a skeleton crew which is avail- 
able for and capable of assuming super- 
visory status. Possibly we are in a more 
favorable position in this respect than 
some of you but nevertheless we find that 
a greatly expanded production schedule 
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cn a full two shift basis causes us to 
reach down into our laboring force to 
select personnel for leadership purposes. 
In selecting these people we naturally 
look for qualities in them which will 
warrant a degree of confidence that our 
work will be done and that it will be done 
right. A long list of qualities might be 
considered which would include: 
1. Attendance 
2. Punctuality 
3. Ability 
4. Industry 
5. Capacity 
6. Dependability 
7. Conduct 
8. Cooperativeness 
9. Trustworthiness 
10. Personality 
11. Attitude 


Experience, however has shown us that 
there is an overlapping of some of these 
qualities so we look first for people with 
ability who are dependable—those who 
wao we knew will be on the job day after 
day, six days a week. People who are 
willing to work long hours when neces- 
sary and who are willing to come to work 
early and stay late if the occasion re- 
quires. In addition a dependable em- 
ployee, to us, is one that will follow in- 
structions implicitly to the extent that 
he will aiways perform his jobs in a 
satisfactory manner. 


A second characteristic which we look 
for and which ties in closely with depend- 
ability is responsibility. Quite often we 
find employees who we can depend on but 
who are unwilling to accept responsibil- 
ity. They prefer to remain “one of the 
boys” rather than to become responsible 
for the activities of a group. We en- 
deavor to select those who will not only 
assume responsibility when everything 
goes along as it should but who will not 
hesitate to report any deviation from 
regular procedures. Like all of you, we 
do not want to make mistakes but we do 
want to know about them when they 
occur. 


Assuming that we have been success- 
ful in finding prospective supervisory 
personnel in our regular work force who 
possess ability, are dependable, and will- 
ing to accept responsibilty we must then 


fit them into our work schedule. Some are 
available only for dayshift operations 
while others prefer working at night. 
The ideal situation is to be able to select 
those who are willing to work on either 
shift. While this situation is not the 
usual one we seem to have been rather 
successful in adequately staffing our 
plant with qualified supervisory person- 
nel. And why not. We are offering op- 
portunities and what more can an em- 
ployee expect from his employer? 


INDUCTION PROGRAM 


A second tool which we have found ef- 
fective in obtainigg profitable use of our 
labor force is our induction program. 
We are all familiar with the times in 
years gone by when induction of new em- 
ployees, especially those hired on a sea- 
sonal basis, consisted merely of securing 
applicant’s name and pointing out the 
work to be done. It has been a long up- 
hill pull to convince ourselves that extra 
time spent in induction is a paying prop- 
osition. When the crop is piling up on the 
factory platforms and the machinery is 
ready to operate, foremen still become 
somewhat impatient when they observe 
new help sitting or standing around lis- 
tening to the employment man. However, 
we firmly believe that such time is well 
spent and will pay dividends both to the 
employee and to the company. 


HIRING PROCEDURE 


Most of our operations are line opera- 
tions so in general we hire employees in 
groups of from twenty to forty. After all 
lines are in operation, replacements are 
hired as needed. Employees are hired by 
written application only, though there 
are times when we do the writing. Ap- 
plication forms have a_ tendency to 
frighten migrant workers so we lend 
what assistance is needed. Information 
requested follows the usual pattern but 
we pay special attention to previous work 
history, choice of work shifts, and 
method by which applicant may be noti- 
fied when work is available. All appli- 
cants are interviewed personally even 
though the interview usually is of short 
duration. 


Our formal hiring procedure, following 
selection of applicants, consists of com- 
pleting the forms necessary for employee 
identification, timekeeping, and payroll 
records, after which our induction talk 
is given. Included in it are the following 
topics: 


1. Rates of pay. 

2. When, where and how pay checks 
are distributed. 

3. Proper use of time cards. 

4. Usual starting and quiting time. 

5. Length and time of rest periods. 

6. Sanitary measures enforced and 
reasons for them. 

7. Safety practices. 

8. Parking facilities. 

Each of these topics is thoroughly dis- 
cussed with all reasonable questions an- 
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Big Things Planned For 
Florida Meet 


Florida citrus canners and concentra- 
tors, who have just set an all-time record 
by using approximately 62 percent of 
the state’s big 1955-56 citrus crop, will 
celebrate the 25th Anniversary of the 
Florida Canners Association at their An- 
nual Convention in Hollywood Beach, 
October 24-25-26-27. 


An elaborate program is being planned 
for the Silver Anniversary Convention, 
which will attract many hundreds of can- 
ners and trade representatives to the 
Hollywood Beach Hotel on the Atlantic, 
C. C. (Cliff) Rathbun, Executive Secre- 
tary of the Association, reports. 

There will be two days of streamlined 
business, followed by two more days of 
top-flight entertainment designed to 
make the convention a memorable one,” 
Mr. Rathbun says. “Association direc- 
tors have decided that the world’s biggest 
fruit canning industry should have the 
world’s finest convention, and they have 
set out to make it just that. 

The 47 firms which freeze, can or chill 
oranges, grapefruit and tangerines make 
up the membership of the Florida Can- 
ners Association, with headquarters in 
Winter Haven. 

Final figures for 1955-56 Season, avail- 
able soon will show that approximately 
83,000,090 boxes of the orange-grape- 
fruit-tangerine crop went into cans—62 


percent of the 134,000,000 total. Freez- 
ers used more than half the total orange 
crop, 49 of 90.8 million boxes, to set an 
all-time record production of more than 
70,000,000 gallons of frozen concentrate. 

Eleven companies composed the mem- 
bership when the _ Assocaition was 
formed in Tampa back in 1931. The total 
canner pack for the 1931-32 Season was 
1,155,000 cases of grapefruit juice and 
segments, plus 36,000 cases of orange 
juice. This means that fewer than a mil- 
lion boxes of grapefruit and oranges 
went into cans that season 25 years ago. 

For the current (1955-56) Season, can- 
ners will have a final record in round 
figures of about 64 or 90.8 million boxes 
ef oranges processed; 18 of 38.5 million 
boxes of grapefruit processed: and 1 of 
4.6 million boxes of tangerines processed. 

Major item in the diversified list of 
citrus products which give Florida the 
largest fruit canning industry in the 
world is frozen orange juice concentrate, 
the 10-year-old “Cinderella” product. 
This season’s record pack of more than 
70 million gallons is over 5 million gal- 
lons above the previous record set two 
years ago. Each gallon of concentrate 
reconstitutes to four gallons of juice. A 
record also was set this season for frozen 
grapefruit concentrate, with more than 
2,500,000 gallons, up a million gallons 
from last season. 


PROMOTION FOR 
PEANUT CANNERS 


A major promotion campaign on be- 
half of the peanut canning industry has 
been launched by the Can Manufacturers 
Institute to reach its peak during the 
months of August and September. Ac- 
cording to Harold H. Jaeger, marketing 
director of the Institute, the promotion 
is intended to bring canned peanuts and 
their varied uses into the limelight in 
the consumer market. 


Conant and Company who handles pub- 
lic relations for Can Manufacturers In- 
stitute, will plan and release publicity 
for the promotion. A series of recipes 
and pictures for food editors has been 
prepared and is currently being released 
through national mailings and place- 
ments with syndicates and Sunday Sup- 
plements. Each piece points up the uses 
of canned peanuts not only as a garnish 
or compliment to beverages, but also as 
an important cooking ingredient for 
main course dishes and desserts. 


In addition to publicity activity, tie-ins 
have been secured with related food 
and beverage organizations. The United 
States Brewers Foundation has used can- 
ned peanuts with a beer drink in a na- 
tional mailing using both glossy prints 
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and mats to more than 500 food editors. 
Another tie-in with beer has made sup- 
plies of canned peanuts available to the 
television studio of a New York ball park 
for use with commercials aired by the 
brewer sponsor of the season’s play-by- 
play broadcasts. 


Canned peanuts will also be supplied 
to more than 140 food editors through 
a mailing planned by General Foods on 
behalf of a Tuna Curry dish featuring 
Bakers’ Angel Flake Coconut and Min- 
ute Rice. Both the peanuts and the coco- 
nut will appear as garnishes for the 
curry-rice dish. 


CMI is working with the National 
Peanut Council to produce a promotion 
brochure for distribution to peanut can- 
ners, wholesalers, brokers and retailers. 
The brochure will describe highlights of 
the campaign and include examples of 
the consumer publicity materials to alert 
the trade to the program and encourage 
cooperation at the sales level. 


Seiter’s, Inc., Post Falls, Idaho, can- 
ners, celebrate their 25th Anniversary of 
continuous operation on August 16. 
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Kraut Day—Forreston, Illinois, a little 
town of 1100 population, will again play 
host to thousands of kraut fans in the 
celebration of “Kraut Day” on Septem- 
ber 13. 


Green Giant Company held open house 
at the company’s new Ripon, Wisconsin 
factory on Saturday, August 11. Con- 
ducted tours were made through the 
plant and warehouses, and visitors en- 
joyed a Corn Roast Smorsgasbord. 


Packaging and Handling Symposium— 
The Department of the Air Force with 
the cooperation of the Department of the 
Army, the Department of the Navy, the 
Department of Commerce, and the Na- 
tional Security Industrial Association, 
will sponsor the Second Joint Military- 
Industry Packaging and Materials Han- 
dling Symposium in Washington October 
9, 10 and 11, 1956. Robert C. Lanphier, 
Deputy Assistant Secretary of Defense, 
and William C. Stolk, President of the 
American Can Company, will keynote the 
military and industrial aspects of the 
symposium. Programs and registration 
ecards may be obtained from Containers 
& Packaging Division, Business & De- 
fense Service Administration, U. S. De- 
partment of Commerce, Washington 25, 
D. C., or from packaging & Materials 
Handling Division, D/Transportation, 
Office, Deputy Chief of Staff, Materiel 
Department of the Air Force Headquar- 
ters, U. S. Air Force, Washington 25, 


Food Science Society—The University 
of Georgia at Athens has been granted a 
Charter for a Chapter in the National 
Council of Phi Tau Sigma, the Honor 
Society for Food Science. The Chapter 
will include members from the University 
of Georgia, the Georgia Experiment Sta- 
tion, the Engineering Experiment Sta- 
tion of the Georgia Institute of Technol- 
cgy, and a number of other organiza- 
tions. The Georgia Chapter now joins the 
existing chapters at the University of 
Massachusetts, Massachusetts Institute 
of Technology, and Rutgers University, 
in carrying out the aims of Phi Tau 
Sigma, which briefly are to encourage the 
development of food science, to honor 
and recognize achievements in the field, 
and to promote fellowship thereby stimu- 
lating the free exchange of knowledge 
among food scientists. 


VA WANTS 


Veterans Administration, Washington 
25, D. C., has asked for bids on the ‘ol- 
lowing requirements: 

CANNED CORN — 14,000 cases 6/10 
extra standard golden creamstyle sweet 
corn from the 1956 crop. 18,000 cases 
6/10 extra standard whole kernel golden 
sweet corn from the 1956 crop. Opening 
date September 5. 
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PACKAGING 


CLUSTER-PAK AUTOMATIC MIDGET—A new low-cost auto- 
matic high speed machine for multi-unit packaging of canned 
food and grocery products has been announced by Atlanta Paper 
Company, Atlanta, Georgia. The machine leases for $3,725 the 
first year, and $25 per month, or $300 per year thereafter. Aver- 
age running speed is 40 cartons per minute. Based on a six-pack, 
the speed in terms of numbers of cans is 240 cans per minute. 
One person operates the compact unit requiring only 2’ x 4’ of 
floor space. The machine can be tied-in directly into the can- 
ning line for continuous in-line production. Two models are 
available. One a single file machine adjustable to pack any size 
can in multiples of 2 to 6 units per carton. Another model wraps 
any size can in double file arrangement of 4 to 12 units per car- 
ton. Adjustments for can sizes can be made “in a matter of 
minutes.” Nine Cluster-Pack automatic midgets have already 
been committeed to major food manufacturers for multi-unit 
packaging promotions, with additional installations to be made 
shortly. 


LIMEADE—Another frozen concentrated fruit juice currently 
being introduced to the United States market under the “Horsey” 
brand label is now appearing for the first time in grocery store 
freezer cabinets. The limeade is being packaged in a can of 
entirely new design prepared by Jim Nash, noted industrial 
designer of New York. The design is lithographed on the can 
in a horizontal position. The “Horsey” crest in lime green and 
dark green appears in the upper left hand corner. The word 
“limeade” in white lettering appears on a green curved panel. 
In the lower left is a realistic reproduction of a half lime with 
the juice dripping from it. 


The Robert Gair Company’s patent-pending Can Trac, a new 
type of multi-pack which clips onto the rims of two or more cans 
to form a convenient carrier, is being used by Frost Packing Com- 
pany of Kingston, N. Y., in a special promotion of its new Frend 
Dog and Cat Food. 

The Can Trac is a one-piece, 3-panel carrier. Its length is deter- 
mined by the number of cans to be carried, its width by the can’s 
diameter, and its depth is standardized at one inch although it 
may be changed to suit the product’s characteristics. The side 
panels fold inward and are glued to the top panel so as to flex 
around each can and grip its rim in slots cut in the inside top 
of the panels. 

Can Trac is a multi-pack that uses a minimum amount of board 
while extending the space for merchandising copy to the usually 
unprinted tops of the cans. It allows the consumer to see the 
manufacturer’s design and copy printed on the can or its label. 

The Frend Can Trac holds three 15-ounce cans and is made of 
white Tufboard, an extra strong and rigid boxboard, to increase 
the tension with which the carrier grips the can rims. It can be 
packed by hand or automatically, and is produced at Gair’s 
Thames River Division. Uncasville, Conn. 
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CROPS 


BEANS 


CAYUGA, IND., Aug 1.—Green: Started 
canning July 6, and hope to finish by 
August 5. Yield has been terrific and 
tenderness, color and flavor best we have 
ever produced. Weather conditions excel- 
lent. Rains as needed, hot days, and cool 
dew nights. Abundance of labor for hand 
picking plus bean picker to clean fields. 


MICHIGAN, Aug. 1—Green & Wax: 
Vines look good. Looks like a good bean 
year. Picking starts in a few days. 


PENNSYLVANIA, Aug. 7—Snap & Wax: 
Below normal temperatures with high 
winds, heavy storms and some flooding. 
Snap beans are in volume and plentiful 
but wax beans are scarce. 

Limas: Making good growth but 
threatened by mildew. 


NEW FREEDOM, PA., Aug. 1—Green & 
Wax: Packs have not been too heavy due 
to low yields on most of acreage. Due to 
decreased yields we have been able to 
keep right up with our harvesting and 
consequent good quality. 

Limas: Expect to start packing in a 
few days and at present outlook is for a 
normal pack of high quality. 


TRI-STATES, Aug. 7—Limas: Moderate 
rainfall with temperatures ranging from 
60 to 80 degrees. Looking good but rainy 
weather is promoting mildew. 


WISCONSIN, Aug. 7—Snap: Weather 
conditions favorable for crops. Harvest- 
ing in full swing with good quality and 
yield. 


NEW HOLSTEIN, WIS., Aug. 2—Limas: 
Cool and wet weather not too desirable. 
Lots of weedy fields. Does not look too 
promising right now. Need a lot of heat 
to make a bean crop. 


OCONOMOWOC, Wis., Aug. 4—Green & 
Wax: Unseasonably cool weather has de- 
layed maturing of all crops. An all time 
low temperature was recorded of 46 de- 
grees in the Southern area on July 30 
with daily temperatures as much as 13 
degrees below normal in the week. Out- 
look is somewhat questionable. Green 
beans show an indication of improvement 
but wax crop is disappointing. Maturity 
is very slow and more cool weather may 
reduce yields on late plantings. 


and 


WEATHER 


CORN 


The August 3 Cooperative Economic 
Insect Report of the U. S. Department of 
Agriculture on the European Corn Borer, 
is as follows: 


EUROPEAN CORN BORER (Py- 
rausta nubilalis)—Massachusetts: Corn 
not picked by August 10 likely to be at- 
tacked by second brood. (Crop Pest Cont. 
Mess.). New Hampshire: First brood 
causing greater damage in early sweet 
corn than in 1955. (Conklin). Rhode 
Island: Most corn fields have extensive 
damage. (Steve). New Jersey: Causing 
concern to many growers. First moths of 
generation found in sweet corn in central 
and southern areas. (Ins.-Dis. News). 
Delaware: In ears of sweet corn from 
Newark to Bridgeville. (Milliron). Mary- 
land: Infestation in sweet corn in Fred- 
erick County averaged 12 percent. Moder- 
ate damage to field corn in Baltimore and 
Montgomery Counties. Pupation well 
underway, from 50 to 80 percent in Car- 
roll, Baltimore and Frederick Counties. 
Second generation egg masses averaged 
3.2 per 100 plants in Talbot County. (U. 
Md., Ent. Dept.). Wisconsin: First pupa- 
tion this year in Rock County, July 20. 
(Wis. Ins. Bul.). Illinois: Cool weather 
slowed development. Mortality abnormal- 
ly high in some areas, notably parts of 
Champaign, Vermilion and _ Iroquois 
Counties. Pupation well underway in 
central and north central counties. De- 
gree of pupation varies widely ranging 
from 10 to 80 percent in some early sweet 
corn and from 0 to 50 percent in field 
corn, (Ill. Ins. Rept.). Missouri: Egg 
counts dropped in southeast area, aver- 
aging about 40 masses per 100 plants 
of May and early June planted corn. Few 
egg masses on either April or late June 
plantings. 100 percent pupation with 77 
percent emergence in central area and 70 
percent pupation with very little emer- 
gence in northwest area. (Burdett). 
Iowa: Second brood moths appeared July 
13, slightly ahead of 1955 appearance. 
Twenty-seven percent of corn plants in- 
fested in 8 southeastern counties averag- 
ing 42 borers per 100 plants. 65 percent 
of larvae in fifth instar; 18 percent 
pupated. (Harris, July 21). Nebraska: 
Pupation underway in Platte Valley 
area. Second to fourth instars can be 
found, indicating prolonged egg laying 
period. Surveys revealed 11 percent in- 
festation in Cuming County and 14 per- 
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cent in Hall County. (Hill, Andersen). 
South Dakota: Light infestation in south- 
east area, averaging 16 larvae per 100 
plants. Seventeen percent population 
reached fifth instar and 1 percent pu- 
pated. (Hantsbarger). Minnesota: Per- 
centage infestation per area is as fol- 
lows: Central—23; West Central—36; 
Southwest — 62; South Central — 47; 
Southeast—34. (Min. Ins. Rept.). Indi- 
ana: Counts in previously heavily in- 
fested fields dropped off markedly. 
(Osmun). 


INDIANA, Aug. 7—Sweet: Two days of 
very light rain with temperatures rang- 
ing from 75 to 100 degrees, but no dam- 
age reported as a result of heat. Pack 
is now underway with quality fair to 
excellent. 


CAYUGA, IND., Aug 1—Sweet: Perfect, 
ideal, terrific. With same acreage as last 
year we anticipate a maximum yield. 
Weather has been almost more than one 
could expect. If all continues and we 
have no serious mishaps in fields or plant 
breakdowns, our quality will be excellent. 
All ready to start operation 6:00 A.M. on 
Monday, August 6. 


MINNESOTA, Aug. 7— Temperatures 
ranging from low 60’s to mid 80’s. Gen- 
eral rains provided adequate moisture. 
Yield excellent and quality good. Gen- 
eral harvest this week. 


OHIO, Aug. 7—Sweet: Favorable grow- 
ing weather with scattered showers. 
Heavy rains and winds in the Northeast, 
but no damage reported. Harvest started 
today but will be no volume ;until next 
week. 


NEW VIENNA, OHIO, Aug. 1—About 100 
acres more than last year. Yield looks to 
be about 20 percent greater than last 
year. However, a neighboring canner re- 
ports large water damage. Do not believe 
we have this. 


PENNSYLVANIA, Aug. 
worm damage reported. 
nights to fill out ears. 
of 3% to 4 tons per acre. 


7—Some ear- 
Need warmer 
Estimated yield 


NEW FREEDOM, PA., Aug. 1—Sweet: Ex- 
pect to start packing in a few days. Ex- 
pect normal pack of high quality. 


TRI-STATES, Aug. 7— Cool weather in 
Western Maryland has held back matur- 
ity. Excellent growing weather in Dela- 
ware and Eastern Shore of Maryland. 
Crop looks very good on Eastern Shore 
of Maryland. 


WISCONSIN, Aug. 7—Some canners 
started harvesting this week but most 
will not start before August 15, with an 
estimated yield of 3 tons per acre. 


OCONOMOWOC, WIS., Aug. 4—Rainfall 
for the week averaged 1 to 2 inches. Con- 
tinues to look like a good crop but devel- 
opment is definitely on the slow side. 
White corn fields look exceptionally good 
at present time. Start of corn pack looks 
like August 13 or 14 due to extended cool 
weather. No additional borer treatment 
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has been necessary. Infestations are gen- 
erally low. 


PEAS 
WISCONSIN, Aug. 7—Still being har- 
vested in about 30 plants with low yields. 
Expect to finish end of this week. Esti- 
mated 12 million case pack. 


NEW HOLSTEIN, WIS., Aug. 2—Crop is 
quite well along with late sweets taking 
their good old time to mature. Ample 
moisture and cool weather. Expect about 
90 percent of normal pack. Have about 
one week of canning left. 


OCONOMOWOC, WIS., Aug. 4—Yields on 
late sweets, especially in the North, are 
disappointing. Pods have not filled well 
due to unsatisfactory weather. Very 
small acreage in the Southern area re- 
mains to be harvested. 


TOMATOES 

INDIANA, Aug. 7— Heavy with fruit 
and looking good. Bulk of the pack about 
one week late. Some minor early blight. 

WESTOVER, MD., Aug. 7—Generally the 
green pack was disappointing. Person- 
ally our own acreage produced a yield of 
7 tons per acre for green packing. On 
tomatoes grown by us (200 acres), the 
yield will be above last year with better 
quality due to less rain in our respective 
fields. There is some blight in this area 
and considerable damage has been done 
by excessive rainfall. It appears the peak 
packing is underway and will continue 
through to August 20, although the pack 
for the week of August 20 should be fair- 
ly large in volume. It appears pack will 
be shorter than last year with better 
quality. 

OHIO, Aug. 7—Making good progress 
with bulk harvest about August 20. No 
late blight reported. 

MINSTER, OHIO, Aug. 1—About 90 per- 
cent stand. Much rain and cool weather 
have allowed for healthy growth and 
good setting of fruit. This is the coolest 
summer we have experienced for many 
years and the thermometer went down to 
37 degrees Fahrenheit in Western Penn- 
sylvania last week. If the weather re- 
mains cool and wet we will have trouble 
and cannot expect too much tonnage. 
Packing should start about August 15. 
Long range forecast for September is 
bad. 

PENNSYLVANIA, Aug. 7 — Southeast 
Counties began harvesting this week 
with late blight reported. Estimated yield 
of 8 tons per acre. Plenty of moisture. 

NEW FREEDOM, PA., Aug. 1 — Packing 
should start between August 10 and 15, 
which is about a week later than usual. 
All indications point to a normal crop. 

TRI-STATES, Aug. 7—Central New Jer- 
sey has minor defoliation to date with 
weekly spraying recommended. Early de- 
liveries of excellent quality. Pickings on 
the Eastern Shore of Maryland earlier 
in the week were reported soft and 
cracked but good quality. Eastern Shore 
of Virginia had not as many as last week 
but better quality and good red color 
due to cool weather. 
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UTILIZATION OF 
PLANT LABOR 
(Continued from page 5) 


swered. We endeavor to slant our talks 
so that each new employee will feel that 
we are personally interested in him and 
his welfare. For example, we do not say 
“All of you must wear caps and none of 
you are allowed to smoke on the job.” 
Instead we point out that as consumers 
of processed foods each new employee has 
the right to expect that food to be of 
high quality standards. One way we have 
found to promote quality is to eliminate 
the possibility of foreign material enter- 
ing into it—hence the need for hair being 
covered, why wearing of earrings and 
other jewelry is prohibited. It is not dif- 
ficult to enforce no smoking rules when 
the reason for them is fully understood. 

You will all agree when we say that 
handling of glass bottles or jars and tin 
cans presents hazards which many other 
industries do not have. Such information 
is good for the new employee to know so 
we point out some of the most common 
types of injuries which have occurred. 
At present we are in the process of de- 
veloping a series of photographs which 
will show some of the types of accidents 
common to our industry. These will be 
made into a slide-sound film which will be 
shown to all new employees. We hope 
this method will help us explain how a 
repetition can best be avoided. 


When the induction talk is completed 
all employees are acquainted with the 
location of the first aid facilities, where 
they meet the nurse on duty, after which 
they are turned over to their immediate 
supervisor. 


PRODUCTION STANDARDS 


No discussion having to do with labor 
efficiency would be complete without some 
mention made of standards. Possibly our 
Standard Cost Program has done more 
than any other single factor to promote 
and maintain plant efficiency. 

Though standards as such are not new 
many formalized programs have been 
developed in recent years. Our program, 
insofar as labor is concerned, has been 
developed primarily by the men on the 
firing line. Setting accurate standard 
crews for each operation is of course the 
first step in any program. Adhering to 
such standards is a must if labor is to 
be utilized to its fullest. Our program 
keeps each department head informed 
daily in dollars and cents as to his vari- 
ance from standard. What he does about 
such variances influences the labor cost 
in his department. You can be assured 
that a good explanation is required if 
unfavorable variances continue for any 
length of time. In fact, each appreciable 
daily variance must be explained in writ- 
ing, which practice further points to the 
need for remedial attention. 

Summarizing briefly we recommend 
that any program aimed at promoting 
profitable use of labor should include: 


1. Accurate labor standards and strict 
adherence to them. 


2. Careful selection of supervisory 
personnel. 

3. An induction program which em- 
phasizes personal interest in each new 


employee. 


FRESH PEA ACREAGE 
SHOWS SHARP DROP 


The acreage grown to peas for the 
fresh market in the United States has 
decreased sharply in recent years. In 
1939 over 100,000 acres were planted to 
peas for the fresh market. By 1954 all 
the fresh peas that the housewife would 
buy were grown on 7,000 acres. 

At the same time acreages planted to 
peas for freezing alone have increased 
sharply, from 27,000 to 102,000 acres. 

These figures are cited by Doctor W. 
Barton, Cornell plant breeder of the 
State Agricultural Experiment Station at 
Geneva, in describing changes in con- 
sumer demand and in demands of grow- 
ers and processors alike for varieties that 
will meet the trend away from fresh 
market peas. Doctor Barton’s account 
appears in the current issue of “Farm 
Research”, the Station’s quarterly maga- 
zine. 

“It is quite evident that the housewife 
doesn’t like to shell peas and with an 
abundance of high-quality frozen and 
canned peas at a lower cost there is a de- 
creasing demand for fresh peas,” he says. 

“This has changed things on farms 
where peas are grown’ for market, and 
has also changed the objectives of plant 
breeders who are trying to provide better 
and more productive varieties for freez- 
ing and canning and for the very exact- 
ing baby food industry,” he continues. 

Among characteristics desired by food 
processors are uniform maturity, short 
plants to reduce the weight of vines to be 
trucked to the viner, compact pods, dark 
green color for freezing types and lighter 
green for canning, with variations in size 
preferences, depending on the use to be 
made of the crop. Since disease is a limit- 
ing factor in pea production, disease re- 
sistance is a “must” in combination with 
the other desired characteristics, ex- 
plains Doctor Barton. 


USDA BUYS GREEN BEANS 


Purchase of 327,875 cases of canned 
green beans for distribution to schools 
under the provisions of the National 
School Lunch Act during the period 
August 20 through September 24, 1956, 
was announced August 3 by the U. S. 
Department of Agriculture. 


The beans, in No. 10 size cans, ranged 
in price from $3.1375 to $3.80 per case 
for West Coast purchases and from $3.75 
to $4.375 in other areas. 

Transportation costs were given con- 
sideration in making the acceptance. All 
the above prices are exclusive of cash 
discounts. Additional quantities were of- 
fered but not at acceptable prices. In- 
vitations to offer additional quantities 
of 1956 pack Grade A canned green beans 
will be issued within the next few days 
and will be mailed to prospective bidders. 
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lowa-Nebraska Canners—The Annual 
Meeting of the Iowa-Nebraska Associa- 
tion will be held at Fort Des Moines 
Hotel, Des Moines, Iowa, November 9 
and 10. The Annual Canners Conference 
of the Association will be held at Iowa 
State College, Ames, Iowa, February 26 
and 27, 1957. 


Dave Eolkin, with the Gerber Products 
Company of Oakland, California, will be 
presented the Monsanto Award at a 
meeting of the Northern California Sec- 
tion of the Institute of Food Technolo- 
gists on August 16, for his report on the 
Plastometer, a new development in con- 
tinuous recording and controlled consis- 
tometers before the Food Engineering 
Section at the 16th Annual Meeting of 
IFT in St. Louis, June 12. The Monsanto 
Award consists of a bronze plaque and a 
honorarium of $200. 


Seabrook Operation on TV — “Let’s 
Take a Trip’, the weekly travel and ex- 
ploration program which can be seen on 
the CBS Television Network each Sunday 
at noon, is going to show the frozen food 
story on August 26. Sonny Fox, host 
on the program, and the two youngsters, 
Pud and Ginger, who make the trips with 
him, will visit Seabrook Farms that day 
to see how frozen foods are produced. 
The product they will follow from field 
to freezer will be broccoli from a special 
garden the Seabrooks are getting ready 
just outside the plant. Courtney Sea- 
brook will be in the cast as guide. 


Dole Dividend—Directors of the Dole- 
Hawaiian Pineapple Company on August 
1 declared a stock dividend of 4 percent, 
payable September 14 to common stock 
holders of record August 24, a quarterly 
cash dividend of 20 cents per common 
share, payable August 25 to stock holders 
of record August 14, and a regular quar- 
terly cash dividend of 62% cents a share 
on the series “A” preferred stock, pay- 
able August 31 to stockholders of record 
August 14. 


Pasco Packing Company, Dade City, 
Florida, operators of the world’s largest 
citrus processing plant, producing a com- 
plete line of frozen and canned citrus 
products, announced the promotion of W. 
King Kendrick to General Sales Man- 
ager, effective August 1. Mr. Kendrick 
joined Pasco in 1949 as a sales represen- 
tative, and was made Assistant General 
Sales Manager in 1952. In his new posi- 
tion he will be responsible for the selling 
of Pasco products. 


Christian Brokerage Company, Atlan- 
ta, Georgia, has announced that John A. 
Moorhead, previously connected with the 
Kroger Company since 1947, has joined 
the company as part of their overall ex- 
pansion for regular grocery lines, and-the 
formation of a frozen foods broker-dis- 
tributor division with the company. Plans 
for frozen foods include heavy in-store 
promotional work which service will af- 
ford a complete sales and distributor plan 
for Atlanta and eventually throughout 
the State of Georgia and into Chatta- 
nooga, Tennessee. 


Oconomowoc Canning Company has 
extended invitations to all of their brok- 
ers and buyers to visit their plants dur- 
ing the busy corn and bean canning sea- 
son, so that they might see and appreci- 
ate first hand the things the company is 
doing to improve their operations. 


Hazel-Atlas Holders Approve Conti- 
nental Can Merger — The _ proposed 
merger between Continental Can Com- 
pany and Hazel-Atlas Glass Company 
was approved this week by stockholders 
of the glass company and is now depen- 


dent upon judicial ruling. The merger 
had been subject to approval by the glass 
company’s stockholders and was sched- 
uled to take place on Wednesday of this 
week. It was, however, blocked by a 
temporary restraining order as a result 
of a suit filed by the Department of Jus- 
tice in the U. S. Federal District Court 
in San Francisco. The suit was filed 
under a consent decree in San Francisco 
some years ago in which Continental Can 
was enjoined from acquiring competitive 
firms. The suit asked that the proposed 
merger be delayed until a judicial ruling 
can be made on whether Continental Can 
and Hazel-Atlas are competititors under 
the terms of the consent decree. Argu- 
ment on the case was presented by Con- 
tinental Can and the Justice Department 
on Monday of last week. The court now 
has the case under advisement and will 
rule on whether or not the merger is 
permissible. The court has given no in- 
dication on when the ruling will be made. 
If findings are favorable, the merger is 
expected to go into effect immediately. 
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Norman Merrill, (left) president of the Northwest Canners and 
Freezers Association, and Robert C. Paulus, regional and national 
past president (right) both of Salem, Oregon, pre-sampled the 
dessert feature of the evening when the group met July 27 at the 
Inglewood Golf Club, Seattle, Wash. In the center is Ray French, 
chef at Inglewood. The desert—‘Pearadise Chocolate Sundae,” 
combining canned Bartlett pears, ice cream and chocolate sauce, 
with whipped cream and nut garniture. Table tents describing 
the dish were at each place. The combination of pears with the 
sundae elements is an Americanized version of that old world 
favorite, Pear Helene. “Pearadise Chocolate Sundae” is publicized 
widely by Pacific Coast Canned Pear Service, the information 
group representing the Bartlett pear industry of California-Ore- 
gon-Washington. The dish is fast becoming a national favorite. 
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Dr. Clark and Edgar Kellogg 
Retire From NCA Service 


Two employees of the National Can- 
ners Association retired on August 1 
under the Association’s retirement plan, 
each concluding 37 years of continuous 
service. They are Dr. Ernest D. Clark, 
Director of the Northwest Branch in 
Seattle, and Edgar C. Kellogg, Director 
of Purchases and Supplies in the Wash- 
ington headquarters office. 


Dr. Clark had been Director of NCA’s 
Northwest Branch in Seattle since it was 
established in 1919. He is best known for 
the role he played in several major 
achievements in salmon canning develop- 
ment, among them the pioneer work he 
performed with the late Dr. Ray W. 
Clough and the late Eugene Shostrom in 
standardizing methods of inspection now 
in use inthe various laboratories; the 
development of food inspection service 
known as “Better Salmon Control Plan” 
in 1936, and in the management of the 
annual Canned Salmon Cuttings begun 
in 1933. Although it was to salmon can- 
ning and the solution of its varied prob- 
lems that most of his attention was 
given, the benefits cf his pioneering work 
in the application of chemical and physi- 
cal science and technology accrued to 
many phases of seafood canning. After 
receiving his doctorate degrees from Co- 
lumbia University in 1909 and 1910 re- 
spectively, for a time he was a chemistry 
instructor at Harvard and at the Cornell 
Medical College, and served as chemist 
for the New York Botanical Garden. He 
joined the U. S. Bureau of Chemistry of 
the U. S. Department of Agriculture in 
1915 as a food investigation chemist and 
assistant to the chief of the Bureau, 
where he served for six years. It was in 
1919 when he was named Director of the 
Northwest Branch of NCA by the late 
Frank E. Gorrell, founding Secretary of 
the Association. Dr. Clark has made nu- 
merous contributions to scientific litera- 
ture on canned seafoods. 


Edgar Kellegg, in his 37 continuous 
years of service on the staff of the Asso- 
ciation’s Washington office, distinguished 
himself in a wide variety of Association 
activities. To the present membership he 
is best known for his work in handling 
transportation details for Board Meet- 
ings and Annual Conventions. He has 
served as Purchasing Agent and Building 
and Ground Superintendent at both the 
present and former Washington head- 
quarters locaticns. Mr. Kellogg has 
seived under 34 NCA presidents starting 
w:th the late Frank Gerber in 1919 and 
worked at every one of the Annual Na- 
tional Conventions held during his term 
of service. After employment with the 
U. S. Department of Commerce and with 
the U. S. Chamber of Commerce, and 
after service in the Air Force in World 
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War I, he joined the NCA staff in Decem- 
ber 1918. As a loyal and energetic staff 
member he made the Association’s inter- 
ests his own, and was involved in the 
details of many early Association activi- 
ties such as the “Seal of Inspection” 
project, and the annual “Canned Foods 
Week.” He assisted with the “Informa- 
tion Letter” and was for many years in 
charge of the production of not only the 
“Letter” but of all NCA _ publications, 
supervising all printing supplies and pur- 
chases. He was also Office Manager in 
charge of much of the personnel work. It 
was Mr. Kellogg who first found the 20th 
Street location for the new Washington 
headquarters, and reported back to the 
Building Committee. In addition to his 
associates at NCA, he has a host of 


friends throughout the entire industry, 
Coast to Coast, who will miss his genial 
smile and outstretched hand at all Na- 
tional Canners’ events. Edgar Kellogg’s 
retirement is certainly well deserved, and 
we join his many friends in wishing him 
many long years of good health and con- 
tentment. 
3 

Safeway Cuts Brand Names—Safeway 
Stores, Ine. is cutting the number of its 
private label brands of canned fruits, 
vegetables and juices, from some 40 odd 
to 3, as recommended by President Mil- 
ton L. Selby, shortly after he took office 
last fall. All ef the chain’s fancy and top 
quality canned foods will be marketed 
under the “Town House” label previously 
used on the firm’s top grade of grapefruit 
juice. Lower grades of fruits and vege- 
tables will continue to carry the “High- 
way” and “Gardenside” labels. The com- 
pany’s trade mark Circle “S” will be 
added to the “Town House” label. The 
move is designed to improve consumer 
recognition and acceptance for the firm’s 
private labels. 


Grocers Mid-Year Meeting 


Wholesale grocers will discuss the 
future of their industry in a continuously 
expanding national economy at the Mid- 
Year Meeting of the National-American 
Wholesale Grocers’ Association to be 
held at the Greenbrier Hotel, White Sul- 
phur Springs, W. Va., August 26-29. 

Announcement of the meeting was 
made by Robert L. Montgomery, Presi- 
dent of the Association, who is also presi- 
dent of the William Montgomery Co., 
leading Philadelphia wholesale grocery 
company. 

A feature of the meeting, which will 
be attended by leading wholesale grocers 
from all parts of the country, will be a 
report by Tom Harrison, Super Valu 
Stores, Minneapolis, on Deals and Pro- 
motions, Good and Bad, with Ways to 
Use Them for Profit and Sales Expan- 
sion. Mr. Harrison heads the associa- 
tion’s Trade Relations Committee. His 
group recently met with members of the 
similar group of the Grocery Manufac- 
turers of America at which promotions 
were discussed in an all day meeting 
held in Chicago early in July. 

Two well known food industry trade 
magazine editors will lead off in discus- 
sions on industry problems and will be 
aided by wholesale grocers who will help 
them to develop their portions of the 
program. They are Robert W. Mueller, 
editor of Progressive Grocer, whose sub- 
ject will be distribution trends in the 
rapidly growing health and beauty aids 
market. Associated with him will be Ed 
Gelsthorpe of J. Walter Thompson Co., 
who will discuss the sales and profit pos- 
sibilities in these products for wholesale 
grocers. 

Len Kanter, Editor of Food Topics, will 
present a film “The Denver Story” in 


which the devastating effects of un- 
bridled competition on the business 
health of a big city market is developed. 
Several wholesale grocers will discuss 
phases of this problem such as Stamps, 
Premiums, Deals and Promotions from 
their own experience at the local level. 


A. E. Stevens, vice-president, the Min- 
ute Maid Corporation and Curtis Rogers, 
executive vice-president, Research Cor- 
poration of America, both of New York 
City will team up outlining the tremen- 
dous expansion that is taking place in 
frozen foods sales today. 


A final session on August 29 will be 
devoted to one of the most important 
situations faced by every wholesale gro- 
cer who has doubled or tripled his sales 
in the last five years, and expects to ef- 
fect the same expansion in the next five 
years. “Where’s the Money Coming 
From” will be discussed in case history 
techniques by: F. K. Frey, Frey & Sons, 
Baltimore, Md.; H. I. Lord, Lee & Cady, 
Detroit, Michigan; Ben Katz, Springfield 
Sugar and Products Co.; Clem Krekeler, 
Tom-Boy, Ine., St. Louis, Mo.; L. Oppen- 
heimer, Cressey Dockham Co., Salem, 
Mass.; H. D. Rosenblum, Golden Dawn 
Foods, Sharon, Pa.; Norman Sharfman, 
New England Grocer Supply Co., Wor- 
cester, Mass. 

Afternoons will be free for relaxation 
and sports. A Ladies program is under 
the direction of the Greenbrier. 


National Biscuit Company, Hawaiian 
Pineapple Co., and the H. J. Heinz Com- 
pany will be hosts at parties and recep- 
tions given for NAWGA members dur- 
ing the Mid-Year Meeting, Ralph B. 
Johnson, executive vice-president of the 
association reports. 
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Small Business Bids On QM 
Requirememts 


From Tri-State Special Bulletin 
August 8, 1956 


For the purpose of giving Small Busi- 
ness its share of government awards, the 
QM may issue three types of bids. (1) 
“Non-Exempt” NIP’s which anyone can 
bid on in competition with all others; 
(2) “Exempt” NIP’s on which ONLY 
Small Business firms may bid; and, (3) 
NIP’s which are split 50-50 so that half 
of the requirements of the government 
are reserved on cpen-bid basis where all 
bid and the bid will be awarded to the 
lowest bidder suitable to the Procure- 
ment Agency and the Government on a 
competitive basis while the other 50 per- 
cent of the government requirements will 
be reserved for Small Business only and 
will later be awarded, but on a negotiated 
bid basis, to one or more of the small 
business firms which have bid on the 
open-bid (Non-exempt) portion and who 
are within 120 percent of the highest 
award the government makes for that 
item on the “non-exempt” portion of that 
NIP. 


Firms which can not meet Small Busi- 
ness requirements (500 employees or 
more) can only bid on the “Non-exempt” 
portion of the NIP. 


Small Businesses (less than 500 em- 
ployees) must actually bid on the “non- 
exempt” portion of the NIP and awards 
for that portion will be made on a com- 
petitive bid basis between all bidders. 


However, to meet the need as outlined 
in the “Exempt” portion of the NIP, the 
procurement authorities will later review 
all the bids made by firms claiming to be 
Small Business, and from this group will 
find all bidders whose bids were 120 per- 
cent or less of the highest bid which re- 
ceived an award on the “Non-exempt” 
portion of the NIP. Of these bidders 
(who may or may not have been awarded 
any part of the “non-exempt” portion of 
the NIP), they (QM) will proceed to 
negotiate for the remaining requirements 
which have been set aside for award only 
to small business and any one or more of 
this last group may be awarded all or 
portions of any of the remaining 50 per- 


cent of the total requirements as out- 
lined on the NIP in the “Exempt” col- 
umn. 


This means that to be considered for 
negotiation for the Small Business por- 
tion of the requirements, you must bid on 
the “Non-exempt” portion in competition 
with all others, and, whether you receive 
an award or not on that portion, you will 
then have a chance to be considered for 
negotiation with the QM for the Small 
Business portion if your price has been 
within 120 percent of the highest award 
made on the “Non-exempt” portion. You 
may reserve the amount of cans or cases 
you may wish to place under the bid you 
make, so that if the requirement is for 
2,000 No. 10 cans and you can or will only 
bid on % that amount, you may so state 
in your bid that you are only offering 
1,000 No. 10 cans at your specified price. 
However, your quantity offered must be 
as much as the “minimum acceptable 
bid” as is reported on the NIP (a mini- 
mum carload). 


During the governments option period 
and after awards are computed on the 
“non-exempt” portion each canner will be 
contacted by ’phone, if he qualifies under 
the 120 percent rule, and asked to submit 
a quotation either by ’phone or letter on 
the exempt portion (such quotation may 
carry an option period acceptable to the 
canner and the purchasing agent). 


The purchasing agent shall be guided 
by any option period extended by a can- 
ner and if requested must notify the can- 
ner yes or no before expiration of option 
period. 


Full information from Small Business 
Administration, 900 N. Lombardy Street, 
Richmond 20, Virginia. 

Richard P. (Dick) Byrne is back at the 
Richmond QM Buying Office handling 
canned foods procurement, succeeding 
Art Wilson, who has had to retire be- 


cause of ill health. Mr. Byrne may be 


contacted at 1709 Kelley Road, Richmond 
20, Virginia, or by phone at 84-5021, Ex- 
tension 38. 
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NEW YORK MARKET 


Replacement Buying Only—lInterest In To- 
matoes Lags—Delivering Corn Against Con- 
tracts—West Coast Fruit Prices Named— 
Salmon Pack Improves — Sardine Demand 
Good—Shrimp Scarce And Firm—Citrus 
Strong. 


By York Stater” 


New York, N. Y., Aug. 10, 1956 


THE SITUATION — For some unac- 
countable reason there is no real buying 
going on in this market. Buyers appear 
to be interested in obtaining quantities 
sufficient to meet their immediate needs 
and show no desire to cperate beyond this 
point. 

In most instances, opening price levels 
are firm. However, there are reports 
from the Tri-State area that sales com- 
petition is keen and that price cutting on 
certain items is being done. Some feel 
that this move may be prompted by finan- 
cial conditions and that the banks are 
seeing to it that goods are turned into 
cash as quickly as possible. 

Usually at this season of the year 
there is a heavy demand for practically 
all items, especially fish and vegetables. 
The call for these is mainly for use in 
salad preparations during the hot 
weather. So far there has been an ab- 
sence of any special interest. The fact 
that spot prices are holding so well may 
be attributed to the moderate stocks in 
a prompt shipment position. 


THE OUTLOOK—Many trade inter- 
ests here feel that there will be a sub- 
stantial pickup in trade buying as soon 
as the Summer season is over. Buyers 
are not believed to be carrying any im- 
portant inventory and replacements for 
this alone will necessitate good buying. 
In certain items shortages are now begin- 
ning to show. This applies to citrus 
juices and citrus segments, as well as 
many fish items. Some fruit packs, espe- 
cially apricots will be below last year. 
A sharp cut in RSP cherries is also indi- 
cated, while there is likely to be a short- 
age of the supplies of apples. This ap- 
parently will mean firm price levels dur- 
ing the Fall and Early Winter periods. 

By the turn of the Summer and the 
ending of most of the vegetable packing 
more will be known about the supply and 
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demand position. The trade feeling is 
that along with improved buying a better 
a better price trend will result. 


TOMATOES — Packing is underway, 
but buyers are not reaching for supplies. 
The weather has not been good for farm 
work in the Tri-State areas, with too 
much rain and high winds. Standard 
308s, new pack were available around 
$1.25 per dozen, f.o.b. with 2%s at $1.90 
and 10s at $7.00. There were offerings of 
standards out of Florida on the basis of 
92% cents for 1s, $1.15 for 303s, and 
$7.00 for 10s, per dozen, f.o.b. 


Tightness continued in most of the to- 
mato products and with shelves in a num- 
ber of instances quite bare, the trade 
anticipates a good call after the Labor 
Day holiday period. There were some 
offerings of new pack tomato juice, f.o.b. 
Texas cannery at $1.10 per dozen, basis 
2s. 


CORN—Some new prices in the Tri- 
State area have been set. Fancy whole 
kernel golden 303s was quoted at $1.65 
and extra standard at $1.45 per dozen, 
f.o.b. No offerings of standards were 
noted so far. The same basis prevailed 
for fancy and extra standards cream 
style golden. Packing operations are in- 
creasing steadily and canner shipments 
‘are also gaining, most of this business 
moving against S.A.P. bookings. How- 
ever, there has been some holdup of har- 
vesting owing to the bad weather with 
too much rain in many areas. 


CALIFORNIA FRUITS — New pack 
peach offers are quite plentiful and there 
has been a setback from the opening 
price levels named by a few canners a 
few weeks ago. The large crop and the 
outlook for a heavy pack were combina- 
tions that many buyers believe will even- 
tually bring about a further decline. 
Choice 303s, were $1.72 for halves and 
$1.75 for sliced, f.o.b. cannery. 


A nationally advertised brand canner 
named opening prices on Elberta peaches. 
Northwest pack on the basis of halves 
and slices freestone in extra heavy syrup, 
2%s at $3.65 and 303s at $2.40. For buf- 
fet sizes, freestone peaches, in extra 
heavy syrup the price is $1.40 per dozen, 
f.o.b. Elberta peach nectar opened, basis 
46 0z., at $3.35 per dozen, f.o.b., while for 
21ls the asking price was $1.07% per 
dozen, f.o.b. 


Bartlett pear prices were named for 
1956 pack for 8 oz. choice $1.30, fancy 
303s, $2.45 and choice 303s, at $2.27. 
For fruit cocktail the opening level was 
8 oz. fancy at $1.25, and choice $1.20, 
303s, fancy at $2.17% and choice $2.10, 
24s fancy $3.40 and choice $3.25, while 
10s fancy were $12.50 and choice $11,95. 
These were per dozen, f.o.b. cannery. 


SALMON —No 1956 pack Alaska 
prices have been named, but the feeling 
is that they will come on the market 
shortly when arrivals on the West Coast 
have been completed. 
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At one time or another, almost every manufacturer of 


canned, frozen, processed or packaged foods finds 
that too much cash is tied up in inventory... too little 
available for other needs. 

With the help of Douglas-Guardian’s plan of 
“TRAVELING CREDIT” you can borrow on marketable 
inventory of any type. We issue our Field Warehouse 
receipts for your products right where they are stored 
on your premises. Then you borrow on our receipts and 
secure the cash you need to carry 
on a stable year-round business. - 

For complete details of 
what field warehousing can do 
for you, mail the coupon. 


DOUGLAS-GUARDIAN 


WAREHOUSE CORPORATION 
118 North Front Street, New Orleans I, La. 


Please have a representative from your nearest office phone me for 
an appointment. 


Phone Number__ 


CT-8-13-56 
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MARKET NEWS 


The guess is that all Alaska pack sal- 
mon prices will be firm. Reds are ex- 
pected to open at $33.00 per case for 
talls, f.o.b. shipping point. 

England has again allocated $7,000,000 
for the purchase of North American sal- 
mon, including the Canadian and Ameri- 
can packs. This will be used largely for 
the purchase of red sockeye salmon in 
the U. S. as the Canadian canners will 
not have much to spare for England. 
Last year’s purchases by England were 
largely sockeye halves, because of the 
small pack of talls in Alaska. This year 
it is expected that the reverse will take 
place with England buying mostly Alas- 
ka red talls. 

The Alaska salmon pack to July 28 
was 1,740,581 cases of which 925,572 
cases were reds. Last year to this time 
the pack was 1,537,879 cases and reds 
592,414 cases. 


MAINE SARDINES—There is much 
unsettlement in this market. Sellers are 
competing sharply for business. In some 
quarters $7.15 per case has been named 
for prompt shipment on keyless, quar- 
ters. In other quarters $7.50 was quoted 
with a 40 cent per case allowance to buy- 
ers on prompt shipment. In still other 
marketing centers, $7.50 per case flat was 
asked. The pack is running ahead of last 
year although the belief is that the final 
total will be moderate. The general de- 
mand is good. 


TUNA—Surprisingly, the demand for 
this item is light. Many interests believe 
that the various trade outlets are well 
stocked and have been for some time. The 
weather has not been favorable for heavy 
consumption and this is having influence 
in the disappointing movement seen to 
cate. In a general way white meat alba- 
core, halves, solid pack in oil is available 
at from $12.75 to $14.00 per case f.o.b. 
West Coast shipping point, as to seller 
and pack. Light meat is around $11.00 to 
$12.00 per case f.o.b. There is not much 
interest in imported at this time. Japa- 
nese white meat in brine is priced for 
halves around $12.00 and light meat at 


$10.00 per case, ex-warehouse, New 
York. 
SHRIMP — Extremely small supply 


exists and the market tone is very firm. 
There is an exceptionally good demand 
and this call has existed for some time. 
Packers are unable to compete for sup- 
plies in the fresh markets. Nominally, on 
regular uninspected packs, basis 5 oz., 
per dozen, f.o.b., broken was quoted at 
$3.65, tiny $3.85, small $4.10, medium 
$4.65, large $5.20 and jumbos $5.70. 


CITRUS JUICES—A decidedly strong 
price position exists. Offerings are lim- 
ited and shortages are beginning to ap- 
pear. This is confirmed by the move on 
the part of leading canners who will not 
gucte except to buyers who have con- 
tracts calling for certain shipments. In a 
general way orange juice was priced at 
$2.85 to $3.40 for 46 oz. per dozen, f.o.b., 
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blended at $2.65 and grapefruit juice at 
$2.15 to $2.20, also per dozen, f.o.b. can- 
nery. Meanwhile, there has been heavy 
buying, especially during the period when 
hot weather prevailed in this Eastern 
marketing area. There is also firmness 
to grapefruit segments and citrus salads 
with some canners entirely withdrawn. 


CHICAGO MARKET 


Good Business But Buying Cautiously-—New 
Lists Reflect Higher Costs—Tomato Prices 
Of Feeler Type — Beans Selling — Packing 
Corn, No Prices Established —- Peas Short, 
Prices Expected To Hold——Canning Beets, 
Some Prices Named—Fruits Generally Steady 
—Northwest Fruits Stymied. 


By “Midwest” 


Chicago, Ill., Aug. 10, 1956 


THE SITUATION — Additional prices 
on various new pack canned foods are 
reaching here almost daily giving the 
trade a greater selection from which to 
choose than they have had in a long time. 
However, the higher cost of canning is 
becoming more obvious with each set of 
prices received as prices on the finished 
product are reflecting these additional 
costs. As usual, the trade are never re- 
ceptive to higher prices and the average 
buyer is looking things over very care- 
fully seemingly inclined to move with 
caution except in those cases where de- 
pleted stocks must be replenished at once. 
Despite this attitude business could be 
considered good this week with ship- 
ments coming into the market in heavy 
volume. 


Here in the Midwest the corn and to- 
mato crops appear to be coming along in 
excellent shape with canning due to get 
under way in full force very shortly. Only 
a few prices on tomatoes and tomato 
products have been named but in every 
instance they are higher than last year. 
New pack corn is not quoted except in 
isolated cases but it appears prices will 
be higher than distributors had antici- 
pated. Beans seem to be in heavy pro- 
duction in all producing areas and offer- 
ings are listed here in greater quantity 
than they have ben all year. Peas and 
RSP cherries are the short items and 
prices are very strong on the former 
item. Most of the industry has withdrawn 
original opening prices on cherries with 
every indication they will re-enter the 
market at higher levels. Many beet can- 
ners in this area will be under way on the 
1956 pack of beets by the time this 
reaches print and it looks like prices will 
be higher. It may be the trade will have 
to adjust their thinking to higher price 
levels. 

TOMATOES— Mest of the prices heard 
here so far have been of the feeler or 
rumor type with very little in the way of 
concrete quotations. It seems certain the 


THE TRADE 


general price level will be higher and 
prices should be established shortly as 
canning will start here the latter part of 
this month. Prices of $8.75 to $9.00 are 
heard on extra standard tens with 303s 
at $1.55 to $1.60 but very little business 
has actually been completed on any basis 
other than S.A.P. Eastern standards are 
listed here at $1.17% for 3083s and $1.90 
for 


TOMATO PRODUCTS—As in the case 
of tomatoes, prices are not generally 
established as yet but there are a number 
of prices being quoted at present. Fancy 
tomato juice is offered at anywhere from 
$2.50 to $2.65 for 46 oz. but the trade 
are not convinced just where the market 
will finally settle. Fancy catsup is listed 
at $11.00 for tens and $1.75 for 14 oz. 
with standard at $10.00 and $1.65. The 
trade need both juice and catsup and 
need them badly in most cases but al- 
ways tend to be cautious when prices 
open higher than had been anticipated. 
This year is no exception and there is 
little to report in the way of business 
confirmed so far. 


BEANS — Green and wax are being 
canned in heavy volume in all areas if 
reports reaching here are accurate. There 
is an abundance of offerings and at prices 
which seem to be producing business. 
Standard cut green are offered here at 
$1.00 for 303s and $6.00 for tens which 
certainly represents cheap food these 
days. Extra standards have sold here 
readily at $1.25 to $1.30 for 303s and 
$7.00 for tens while fancy threes are sell- 
ing at $1.55 to $1.60 and $8.75 to $9.00. 
Sales are excellent and should continue 
that way. 


CORN—Canning of the current crop of 
corn is under way in parts of Indiana and 
Illinois with Wisconsin and Minnesota 
expected to start operations within the 
next week. Canners are being very cagy 
about prices at present and very little 
has ben heard here as this is written. 
Some standrad cream style in 303s has 
been offered at $1.15 with extra standard 
at $1.85 and fancy at $1.45 but such offer- 
ings reflect only the thinking of a very 
small portion of the industry and do not 
represent the market. It seems quite 
obvious many canners are thinking in 
terms of higher prices particularly in 
the case of better grades. A market 
should be established within the next two 
or three weeks. 


PEAS—No change to report here as 
the sweet pea pack draws to a close. Of- 
ferings of Alaskas are very limited and 
it looks like surplus offerings of sweets 
will consist mostly of the fancy grade as 
the weather has been favorable for pack- 
ing. Buyers here would like to buy addi- 
tional supplies of standard and extra 
standard grades particularly in tens and 
they are having little success in finding 
what they need. Prices are expected to 
continue firm right through the season. 
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MARKET NEWS 


BEETS—Wisconsin canners are start- 
ing operations on the new pack of beets 
this week and the pack comes none too 
soon as certain sizes and varieties have 
been tight for some time. Only a few 
canners have quoted but these prices look 
iike they are here to stay. Fancy sliced 
are listed at $1.30 for 303s and $6.50 for 
tens with cuts, diced and shoestring at 
$1.10 and $5.50. Salad sliced, always a 
popular item here in tens is offered at 
$1.10 and $5.25. Fancy whole in tens are 
listed at $8.75 for 80/ov., $10.00 for 
120/ov., $10.75 for 150/ov., $12.50 for 
200/ov., $13.50 for 300/ov. and $14.75 
for 400/ov. 


CITRUS—This market seems to have 
settled down at current prices and it’s 
beginning to look like this is the market 
for the balance of the season. Very little 
citrus of any kind is offered here on the 
open market with most sales confined to 
shipments against contracts. No contract 
and it’s a tough situation. Shipments are 
coming into this market on the basis of 
$2.25 for natural grapefruit juice with 
blended at $2.70 and orange at $3.20 all 
for 46 oz. tins. 


CALIFORNIA FRUITS — Prices have 
now been named on all major canned 
fruit items with markets pretty well 
established. Cling peaches have met with 


ready response and shipments are mov- 
ing into Chicago in heavy volume. Apri- 
cots at current levels have not met with 
the same response and the trade are buy- 
ing on the conservative side. Cocktail 
processors are beginning this season’s 
operations and current prices appear to 
be meeting with little resistance. All in 
all, the market is steady with the situa- 
tion well under control. 

NORTHWEST FRUITS — Canners in 
this area have not been so fortunate and 
total production figures are expected to 
be down from last year. Little or nothing 
is offered here in the way of cherries or 
berries and no prices have been named as 
yet on pears or prune plums. Pears have 
been badly hurt too in many areas of the 
Northwest which may effect the indus- 
try’s ability to meet California competi- 
tion pricewise. It just looks like a tough 
year. 


CALIFORNIA MARKET 


Berkeley, Calif., July 23, 1956 
Dear Mr. Judge: 


Well, summer is here again and I am 
up to my old tricks in begging off for a 
time in order to make a trip into the high 
mountains. The decision to go again was 
reached but recently, so I can write but 
one more news letter before I am on my 
way. 


I know I have told you in the past 
about some of these jaunts and this one 
is, too, made to the finest place of all in 
the Kern River Canyon at Golden Trout 
Creek, where we will feast on the trout 
of that name. 


The trip is to be made in company with 
my old High School chum with whom I 
first went to this wonderland in the sum- 
mer of 1898, when we also climbed Mt. 
Whitney. For one week each year we are 
the same age. The other member of the 
party is my brother-in-law, a retired den- 
tist, a young fellow in the early 60’s. We 
plan to be away four full weeks. 


The automobile part of the trip will 
be made in one day, this taking us to the 
end of the road. The following day we 
will be off on the trail aboard riding 
animals, with mine a mule with which I 
am acquainted. A packer will have our 
outfit, bedding, food, ete. on five or six 
mules. A day and a half later we will be 
in our favorite camp site at an elevation 
of 6400 feet, with much snow in sight up 
the canyon. We plan to be here three 
full weeks. Then the packer will return 
and take us out. Years ago we rented 
the animals and did our own packing. 

With very best wishes, I am, 


Sincerely yours, 
“Berkeley”. 


PIEDMONT LABEL CO. INC. 


LITHOCRAPHER 
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A simple turn of the adjusting 
wheel provides any degree of 
pomace you want... 
while the pulper is in operation! 
Wheel changes clearance between 
paddles and screen instantly. 


Built for heavy duty, peak load 
service with a minimum of upkeep. 
Capacities up to 40 tons per hour. 
All parts easily accessible for 
thorough cleaning. For use with 
tomatoes, pumpkin, sweet potatoes, 
berries and all kinds of fruit. 

Ideal for baby foods. 


Make 1956 your modernization year! 


PULPER 


the only 
-pulper 

you can 
adjust 
INSTANTLY 
for quick, 
POSITIVE 
quality 
control 


wet ordry... 


227 East South St. 
Indianapolis 4, 
Indiana 
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CONVENTIONS cad SCHOOLS 


AUGUST 18-15, 1956—INTERNATIONAL 
APPLE ASSOCIATION, 62nd Convention, At- 
lanta, Ga. 


AUGUST 26-29, 1956 — NATIONAL- 
AMERICAN WHOLESALE GROCERS ASSOCIA- 
TION, Mid-Year Meeting, Greenbrier 
Hotel, White Sulphur Springs, W. Va. 


SEPTEMBER 6-15, 1956 — NATIONAL 
GREEN OLIVE WEEK. 


SEPTEMBER 13-22, 1956—NATIONAL 
TUNA WEEK. 


SEPTEMBER 24-25, 1956—TEXAS CAN- 
NERS ASSOCIATION, Annual Meeting, Hil- 
ton Hotel, San Antonio, Texas. 


SEPTEMBER 28-OCTOBER 2, 1956— 
AMERICAN MEAT INSTITUTE, Golden Anni- 
versary Meeting, Palmer House, Chicago, 
(ll. 


OCTOBER 4-5, 1956—MAYONNAISE & 
SALAD DRESSING MANUFACTURERS ASSOCIA- 
TION, Annual Meeting, Edgewater Beach 
Hotel, Chicago, Il. 


OCTOBER 7-10, 1956—NATIONAL ASSO- 
CIATION OF FOOD CHAINS, Annual Conven- 
tion, Chicago, 


OCTOBER 17-19, 1956 — NATIONAL 
PICKLE PACKERS ASSOCIATION, 63rd An- 
nual Meeting, Edgewater Beach Hotel, 
Chicago, Illinois. 


OCTOBER 21-24, 1956 — PROTECTIVE 
PACKAGING & MATERIALS HANDLING EX- 
POSITION, 11th Annual, Kiel Auditorium, 
St. Louis, Mo. 


OCTOBER 24-26, 1956 — ASSOCIATION 
OF FOOD INDUSTRY SANITARIANS, Annual 
Meeting, Casa Munras Hotel, Monterey, 
Calif. 


OCTOBER 24-27, 1956—FLORIDA CAN- 
NERS ASSOCIATION, 25th Annual Conven- 
tion, Hollywood Beach Hotel, Hollywood, 
Florida. 


NOVEMBER 1, 1956 — ILLINOIS CAN- 
NERS ASSOCIATION, Annual Meeting, Bis- 
marck Hotel, Chicago, Il. 


NOVEMBER 7-8, 1956 — WISCONSIN 
CANNERS ASSOCIATION, Annual Conven- 
tion, Schroeder Hotel, Milwaukee, Wis. 


NOVEMBER, 9-10, 1956 — IOWA-NE- 
BRASKA CANNERS ASSOCIATION, Annual 
Meeting, Fort Des Moines Hotel, Des 
Moines, Iowa. 


NOVEMBER 12-14, 1956 — GROCERY 
MANUFACTURERS OF AMERICA, Annual 
Convention, New York, N. Y. 


NOVEMBER 14-16, 1956 — INDIANA 
CANNERS ASSOCIATION, Fall Convention, 
French Lick Sheraton Hotel, French 
Lick, Indiana. 
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NOVEMBER 15, 1956- JANUARY 1, 
1957—-HOLIDAYS ARE PICKLE DAYS. 


NOVEMBER 18-19, 1956 — PENNSYL- 
VANIA CANNERS ASSOCIATION—42nd An- 
nual Convention, Yorktowne Hotel, York, 
Pa. 


NOVEMBER 26-27, 1956 — OHIO CAN- 
NERS ASSOCIATION, Annual Convention, 
Hotel Carter, Cleveland, Ohio. 


NOVEMBER 29-30, 1956 — MICHIGAN 
CANNERS & FREEZERS ASSOCIATION, Fall 
Meeting, Pantlind Hotel, Grand Rapids, 
Mich. 


DECEMBER 3-4, 1956—ONTARIO FOOD 
PROCESSORS ASSOCIATION, Annual Conven- 
tion and Exhibit, Royal York Hotel, 
Toronto, Ont., Canada. 


DECEMBER 3-4, 1956 — MINNESOTA 
CANNERS & FREEZERS ASSOCIATION, An- 
nual Meeting, Hotel Radisson, Minneap- 
olis, Minn. 


DECEMBER 6-7, 1956 — TRI - STATE 
PACKERS ASSOCIATION, Annual Conven- 
tion, Haddon-Hall, Atlantic City, New 
Jersey. 


DECEMBER 13-14, 1956 — NEW YORK 
STATE CANNERS & FREEZERS ASSOCIATION, 
71st Annual Meeting, Statler Hotel, Buf- 
falo, N. Y. 


JANUARY 6-10, 1957 — NATIONAL 
FROZEN FOOD CONVENTION, NAFFP, 
NFFDA, Fountainebleau Hotel, Miami 
Beach, Fla. 


JANUARY 24-25, 1957 —CANNERS 
LEAGUE OF CALIFORNIA, 34th Annual Fruit, 
& Vegetable Sample Cutting, Fairmont 
Hotel, San Francisco, Calif. 


JANUARY 27-30, 1957 — NORTHWEST 
CANNERS & FREEZERS ASSOCIATION, Annual 
Convention, Multnomah Hotel, Portland, 
Ore. 


JANUARY 30-31, 1957 — MINNESOTA 
CANNERS & FREEZERS ASSOCIATION, 10th 
Annual Canners & Fieldmen’s_ Short 
Course, Kahler Hotel, Rochester, Minn. 


JANUARY 30-FEBRUARY 1, 1957— 
PENNSYLVANIA CANNERS_ ASSOCIATION, 
12th Annual Fieldmen’s Conference, 
Pennsylvania State University, Univer- 
sity Park, Pa. 


FEBRUARY 4-6, 1957—MICHIGAN CON- 
FERENCE FOR FIELDMEN AND PROCESSORS, 
Kellogg Center, Michigan State Univer- 
sity, East Lansing, Mich. 


-FEBRUARY 12-13, 1957—NEW YORK 
STATE CANNERS & FREEZERS ASSOCIATION, 
Canners School, Agricultural Experi- 
ment Station, Geneva, N. Y. 
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FEBRUARY 12-14, 1957 — TECHNICAL 
SCHOOL FOR PICKLE PACKERS, Kellogg Cen- 
ter, Michigan State University, East 
Lansing, Mich. 


FEBRUARY 13-20, 1957 — NATIONAL 
CANNERS ASSOCIATION AND ALLIED INDUS- 
TRIES, ANNUAL CONVENTION, 50th Anni- 
versary, Chicago, III. 


FEBRUARY 16-20, 1957 — CANNING 
MACHINERY & SUPPLIES ASSOCIATION, 
Machinery and Supplies Exhibition, Con- 
rad Hilton Hotel, Chicago, Il. 


FEBRUARY 26 - 27, 1957 — 10WA-NE- 
BRASKA CANNERS ASSOCIATION, Annual 
Canners Conference, Iowa State College, 
Ames, Iowa. 


MARCH 17-20, 1957—-NATIONAL-AMER- 
ICAN WHOLESALE GROCERS ASSOCIATION, 
51st Annual Convention, Hotel Sherman, 
Chicago, III. 


MARCH 25-26, 1957—cANNERS LEAGUE 
OF CALIFORNIA, 53rd Annual Meeting, 
Santa Barbara-Biltmore, Santa Barbara, 
Calif. 


MAY 10-11, 1957—-PENNSYLVANIA CAN- 
NERS ASSOCIATION, Sales Clinic, Bedford 
Springs Hotel, Bedford Springs, Pa. 


Area of Production—Jack Rue, Secre- 
tary of the Tri-State Packers Associa- 
tion, in his latest “Tri-State Informer” 
reminds: “Area of Production Exemption 
—exempts employers from paying all 
employes, working on direct canning 
through to and including labeling opera- 
tions during or after the season, the 
established minimum wage and also the 
requirement to pay time-and-a-half for 
overtime. We are finding that some can- 
ners, who are eligible, are not taking ad- 
vantage of this exemption. You do not 
have to claim the exemption. If your 
plant is in a rural location and you get 95 
percent of your raw stock from within 15 
air-line miles of your’ plant from local 
growers or local agricultural vendors 
(dealers) you are automatically within 
the ‘area of production’ and the Federal 
authorities have no jurisdiction over your 
operations other than to check sufficient- 
ly your records to see that you meet 
these requirements.” 


Lyle E. Morency has resigned as Con- 
troller of the Bowman Apple Products 
Company, Mt. Jackson, Virginia, a posi- 
tion he has held since 1950, to organize 
the Pennsylvania Processors, Inc. and 
LeMor Foods, Inc. at Lewisburg, Penn- 
sylvania, to process concentrated fruit 
juices and to distribute under the LeMor 
label and buyers’ labels a variety of 
processed foods. 


F. O. Mitchell & Brother, Perryman, 
Maryland corn canners, was a co-sponsor 
of the Baltimore Oriole-Boston Red Sox 
baseball game over the Mutual Radio 
airwaves on Wednesday evening, August 
8. 
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cannery unless otherwise 


specified.) 
ASPARAGUS 
Calif., Fey. All Gr., No. 2, 
Colossal 4.90 
Mammoth 4.80 
Large 4.75 
Gr. Tip & Wh. Colossal................. 4.10 
Mammoth 4.10 
N. J., Fey., All Gr. No. 2 
Mammoth Spears 4.80-5.00 
Large Spears ......... 
Medium Spears .. 7 
Mid-W., Fey All Gr. Cuts & Tips 
No. 8 oz. 1.65 
No. 1 Pic 1.85 
No. 300 2.30 


BEANS, StrincLess, GREEN 
MARYLAND 


New York & Pa. (New) 
Gr. Wh., Fey., 3 sv., No. 303........ 2.10 
No. 10 11.25 
Cut Fey., 3 sv., No. 1.76 
No. 10 9.50 
Cut, Fey., 4 sv., No. 308................ 1.65 
8.50 
No. 10 6.75 
Wax, Fey. Wh. 3 sv., No. 303....2. 2:20 
11.7 
o. 10 10.00 
4 sv., 1.70-1.75 
5 
8.60 
Std. cut, 1.40 
No. 10 7.50 
FLORIDA 
Std., Cut, No. 303 1.15 
Mip-WEstT 
Gr. Wh., Fey., 2 sv., 
No. 303 2.35-2.45 
No. 10 11.50 
No. 10.00 
4 sv., No. 1.50 
Ex. Std. 4 sv., 
No. 7.00 
Std., ‘cut, 1. 10 
No. 10 
Wax, Fey., Cut, 3 sv., No. 303....1.70 
No. 10 10.00 
No. 10 9.00 
OZARKS 
Com, Nar 1.15 
o. 2% 2.00 
No. 10 6.25 


N.W. & Cal. Blue Lakes 


No. 10 12.50 
3 sv., No. 303 2.10 
No. 10 11.75 
Cut, Fey., 3 sv., No. 308........cc000 1.95 
-70 
No. 10 9.35 
BEANS, LIMA 
EAST 
Fey., Tiny Gr., No. 808...ccrcccccssssces 2.70 
Small 2.35 
Medium 2.20 
No. 10 11.75 
BEETS 
Md., Fey. cut, Diced 303.........00 1.06 
Fey., Sliced No. 1.30 
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Midwest, Fey., Sl., No. 8 02. ...... .85 


Fey., Sl., No. 8 02. 85 
No. 303 1.30 
No. 10 6.50 

No. 10 5.50 

Cut, No. 303 1.65 
No. 10 5.00 

Wh., Fey., No. 10—80/ov. .......... 8.75 
No. 10—120/ov. 0. 
No. 10—150/ov. 0. 76 
No. 10—200/ov. ... 

No. 10—-300/ov. 
NO. 10—400/OV. 14.75 


Cut & Diced, 


30: 1.05-1.10 
Sliced 303’s 1 
CARROTS 
Mid-West, Fancy, Diced, 
No. 303 1.10 
No. 10 5.50 
East, Fey., Diced, No. 208....1. 20-1. 25 
No. 10 0-6.65 
CORN 
East 
W.K. & C.S. Golden 
Fey., ~ 303 . 1.65-1.70 
No. 9.50 
Ex. Std 1.40-1.50 
No. 10 9.00 
Std., No. 303 1.30 
nom. 
Shoepeg, Fey., No. 303.......... 1.50-1.70 
No. 10 9.50-10.00 
MIDWEST 
W.K., Gold., Fey., No. 303.. 
No. 10 
hey No. 303. 


PEAS 
East ALASKAS 


Fey., 1 sv., 8 02. ..... 
1 sv., No. 308 .... 
2 sv., 8 oz. 
2 sv., No. 303 
3 sv., No. 303 1.75 
9.85 

Ex. Std., 2 sv., No. 303. 1.80 
3 sv., No. 03 ciisanie 1.55 

Std., No. 303 . 1.35 
Pod Run, No. 30: 1.15 

EAst SWEETS 

‘ey., Pod Run, No. 308... 1.40 

Ex. Std. 1.30 

Std. 1.20 

Mipwest ALASKAS 

Fey., 1 8 1. 60-1.7 75 
1 sv., No. eae 
2 sv., No. 303 .-2.25-2.30 
2 sv., No. 10 12.50 
3 sv., No. 303 0-1.75 
Ung., No. 10......... 

Ex. Std., 3 sv., 
3 sv., No. 
3 sv., No. 10 8.75 
4 BV., NO. 1.35-1.40 
4 sv., No. 10 8.00 

Std., 3 sv., 8 oz -90 
3 sv., No. 303 1.35 
3 sv., No. 10 8.00 
4 sv., 8 
4 sv., No. 303 1.30 
4 B8V., NO. 10 7.25 

Mipwest SWEETS 

Fey., 3 NO. 808 70 
No. 10 9.50 

Fey., 4 sv., NO. 1.55 

oO. 8.75 

Ungraded, No. 303 1.50 
No. 10 

Ex. Std., 4 sv., No. 308........ 40 
4 sv., No. 10 
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CANNED FOOD PRICES 


(Spot prices per dozen F.O.B. 


PUMPKIN 
Midwest, Fcy., No. 303..(nom.) 1.10 
No. (nom.) 1.50-1.60 
NO. 10 (OM.) 5.50 
East, Fey., No. 2%. «..(nom.) 1.75 
NNO. 10 (nom.) 6.00 
SAUERKRAUT 
Midwest, 
No. 808 ......0 (nom.) 1.32% 
No. 2% 1.85-1.90 
N. Foy., No. 24 
SPINACH 
Tri-State, Fey., No. 1.45 
o. 2% 2.00 
No. 10 6.75 
Ozark, Fey., No. 1.15 
No. 2% 1.70 
No. 10 
Calif., Fey., No. 303 1.15 
No. 2% 1.60 
No. 10 4.75 
TOMATOES 
TRI-STATES 
1.171%4-1.30 
1.90-2.00 
No. 10 7.25 
N. Y. & Pa 
o. 2 2.00 
No. 10 7.00 
Mid-West, Fey., No. 1...... 
No. 303 2.00-2.10 
Ex. Std., 1.20 
No. 303 1.55-1.65 
No. He 2.65-2.85 
No. 8.75-9.00 
Std., ‘Ne. 
No. 2% 
No. 10 —- 
Calif., Fey., S.P., No. 303.......... 1.70 
No. 2.55 
No. 9.50-9.75 
Ex. Std, No. 303 1.40 
No. 21% 2.10 
No. 10 7.50 
Std., No. 303 1.30 
No, 2% .... 1.90 
No. 10 7.00 
Ozarks, Std., No. 1.30 
o. 10 — 
Texas, a No. 303 1.20 
No. 6.50-6.75 
No. 10 
TOMATO PASTE — Case) 
Calif, Fey., 96/6 
No. 10 (per 15. 00-15.50 


TOMATO PUREE 


Calif., Fey., 1.06, No. 303..1.45-1.50 
No. 2.35-2.40 
No. 8.75 

Midsivest, Fey., 1.045, 

No. 2 Nominal 
No. 10 8.00-9.00 

Ma, Fees, New 1.10 

No. 10 7.75 
FRUITS 
APPLE SAUCE 

East, Fey., No. 1.60 
No. 10 8.25 

Calif. (gravensteins) 

No. 303, Fey. 1.50 
No. 10 9.00 
APPLES (East) 
No 10, Sl. 9.50-10.50 
APRICOTS 

Halves, Fey., No. 3.75 
No. 10 12.75 

Choice, No. 2'4 3.15 
No. 10 11.15 

Std., No. 2% 2.85 
No. 10 10.00 

Fey., Wh. Peeled, No. 2%4........0+ 3.75 
No. 10 12.75 

CHERRIES 

R.S.P., Water, No. 303 (nom.) 2.25 
No. 2 (nom.) 2.50 

No. 3 —- 
No. 10 


Northwest, R.A. Fey., 8 02........ — 
No. 303 — 
No. 2% — 
No. 10 — 

COCKTAIL 
oO. 23 3.40 

No. 12.50 

No. 2% 3.25 
No. 10 11.95 

PEACHES 

Calif., Cling, Fey., 

1.9214%4-2.00 
10.25-10.50 

2. 72% 

2.72% 

1.70-1 

me 2% 6 

10 9.15 

0 

3.12% 

PEARS 


Calif. & N.W., Fey., No. 308......2.45 


No. 2% 3.95 
No. 10 
Choice, 
o. 2% 3.50 
No 10 12.75 
o. 2% 3.25 
No. 10 11.75 
PINEAPPLE 
Hawaiian, Fey., Sl., No. 2.......... 2.95 
No. 2% 3.45 
No. 10 13.10 
Crushed. No. 2 2.40 
No. 2% 2.95 
No. 10 9.60 
Choice, SI., No. 2 2.40 
No. 2% 2.85 
No. 10 12.00 
Std., Half Slices, No. 2................ 2.25 
No. ™% 2.70 
No. 10.80 
PRUNE 
NO 2. 30-2. 40 
No. 10 7.55-7.95 ° 
JUICES 
APPLE 
46 oz. tin 2.60 
CITRUS, BLENDED 
Fla., No. 2 1.25 
46 oz. 2.70 
GRAPEFRUIT 
46 oz. 2.25 
ORANGE 
Fla., No. 2 1.45 
46 oz. 3.20 
PINEAPPLE 
Hawaiian, Fey., No. 1.07%, 
46 oz. 2.25 
TOMATO 
No. 
46 oz. 
No. 10 
FISH 
SALMON—PEeEr Case 
(Nominally Quoted) 
Red, No. 1T.......... 33.00-34.00 
20.00-21.00 
15.00-16.00 
P.S. Sockeye 20.00 
Pink, Tall., No. 1 23.00 
11.50 
14's 11.00 
SARDINES—PErR CASE 
7.25-7.50 
5.25-5.50 
Maine, 4 Oil 7.50 
TUNA—PEer CASE 
Fey., White Meat, 14’s......12.75-14.00 
Fey., Light Meat, 11.00-12.00 
Std., Light Meat. 10.25 
Chunks 9.50 
Grated 7.25 
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Fey., Fr. Style, O8.. po 

Fey., Cut Gr., No. 
bx. Std., Cut Gr., 8 OZ... ITH 

Std., Cut, Gr., No. 

C.S., Fey., Gold., No. 308......1.45-1.55 

| 
Ex. Std., No. 
Std., NO. 808 

W.K. & C.S. Co. Gent. 
Fey., No. 308 6021.65 Ps 
| = 
Ex. Std., No. BS 

Std., No. 5=1.20 

ue, 
| 


Sixe 6x9 380 Pages Beautifully Bound 


A COMPLETE COURSE IN CANNING 


The Industry’s Cook Book for over 40 years 


SEVENTH EDITION 


FOR MANAGERS, 
380 pages of proven pro- 


T 
SUPERINTENDENTS ‘cedure and formulae for 
BROKERS everything ‘‘Canable”. 
AND BUYERS 


“| would not take $1,000,000 for my 
copy if! could not get another” 


Stamped in Gold —a famous processor 


All the newest times and temperatures . . . Used by Food Processors to check times, 
All the newest and latest products . .. . temperature and RIGHT procedure . .. . 
* Fruits + Vegetables - Meats + Milk by Distributors to KNOW canned foods .. . 


Soups +: Preserves + Pickles * Condiments by Home Economists to TEACH the subject of 
Juice Butters Dry Packs (soaked) 
food preservation. 


Dog Foods and Specialties in minute detail, with 
full instructions from the growing through to For sale by all supply houses and dealers 
the warehouse. . or direct. Price $10 postpaid, U.S.A. 


Published and Copyrighted By 


THE CANNING TRADE 


Since 1878—The Canned Foods Authority 
BALTIMORE 2 nad 20-South Gay Street e MARYLAND 


THE CANNING TRADE - August 13, 1956 
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